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LAIN 2 VALUE 


NO. 58—P 


BASIC DOUGH 


1 cup lukewurm thick buttermilk 
ik 1 tsp. s-sgar 
Mixtogether. . . . a. * Jy, ae soda 
1 tsp. salt 
3 tbsp. soft shortening & 
Crumble into mixture. . . . 1 cake compressed yeast (* or 1 «kg. dry granular 
yeast) — =e 
Stir until yeast is dissolved. 
Mix in, first with spoon, then 
mutt andes ce Aer, ts 2Y2 to 2% cups sifted GOLD MEDAL "Kitchen-tested”’ 
Enriched Flour, adding in 2 additions, using 
amount necessary to make dough easy to 
handle 
Turn dough onto floured board. Cover, let stand 10 minutes to tighten up, then 
knead until smooth and elastic. Shape as directed below. Cover with damp cloth, 
let rise at 85° until double . . . from 1 to 144 hours. 
Bake as directed. 
*If dry granular yeast is used, follow the pkg. directions. Or, add to % cup luke- 
warm water and let stand 5 minutes without stirring. Stir thoroughly before adding 
to liquid mixture in recipe. Subtract the 14 cup water from total liquid in recipe. 


VARIATIONS—Use whole recipe above for each 


1, CLOVERLEAF ROLLS: Shape into 1-in. balls. Place 3 balls in each of 18 greased 
medium-sized muffin cups. Let rise as above. Bake 15 to 20 min. in mod. hot oven 
(400°). Makes about 114 doz. 

2. PARKERHOUSE ROLLS: Roli 34-in. thick on lightly floured board. Cut with 214- 
in. floured cooky cutter. Spread with very soft butter. Make crease with back of 
knife actoss each round . . . just off center. Fold so larger half slightly overlaps. 
Press edges together at ends of crease. Place almost touching in greased baking pan. 
Let rise as above. Bake 15 to 20 min. in mod. hot oven (400°). Makes about 114 doz. 


3. CINNAMON ROLLS: Roll dough on lightly floured board into an oblong 9x12-in. 
Spread with 2 tbsp. softened butter. Sprinkle with mixture of 1% aes, ond 2 
tsp. cinnamon. Roll up tightly, beginning at wide sid=~ ~ 
of dough into roll. Cut into 12 slices 1-2 , 

square pan, 9x9x2-in., or 8-in~ ~ 

hot oven (400°). Ice,tor e°” 


